Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


OP  AGRICULTURE 


Housekeepers 1  Chat 


Tue  sday ,  Dec emb  e  r  1? ,  19 29 , 


NOT  FOR  PUBLICATION 


Subject:     "Roast  Spareribs  with  Sausage  Stuffing."    Prom  Bureau  of  Home 
Economics,  U.  S.  D.  A. 

Bulletin  available:     "Pork  in  Preferred  Ways." 

— ooOoo — 

How  many  people  in  this  audience  would  like  to  have  a  good  recipe  for 
Roast  Spareribs,  with  Sausage  Stuffing?    Let  me  see  your  hands,  pleased 
One  thousand,  two  thousand,  three  thousand —  The  ayes  have  it.  The 
secretary  is  instructed  to  cast  a  unanimous  ballot  for  Roast  Spareribs  with 
Sausage  Stuffing. 

This  is  the  way  the  dinner  goes:    Roast  Spareribs  and  Onions  with 
Sausage  Stuffing;   Spinach;  Applesauce;  Jellied  Grapejuice  and  Fresh  Grapes. 
Doesn't  that  sound  nifty?    I'll  give  you  first  the  directions  for  the  meat 
dish,  and  after  that,  I'll  tell  you  how  to  make  this  classy  dessert. 

First,  please  write  this  title  in  your  Radio  Notebook: 

HO A ST  SPARERIBS  AND  ONIONS  WITH  SAUSAGE  STUFFING 

Then  write  these  seven  ingredients: 

Two  sections  of  spareribs, 

One  pound  of  bulk  sausage 

Two  cups  of  fine  dry  bread  crumbs 

One  cup  of  finely  chopped  parsley 

Three  cups  of  finely  chopped  celery 

Salt  to  taste,  and 

Five  large  mild  onions 

Count  the  seven  ingredients,  please,  while  I  read  them  again:  (Repeat). 

So^  much  for  the  ingredients.    When  you  buy  your  meat,   select  a  pair  of 
well- fleshed  rib  sections,  and  have  the  breastbone  cracked  to  make  carving 
easy. 

For  the  stuffing,  cook  the  sausage  in  a  skillet.     Stir  until  it  breaks 
into  small  pieces.     Remove  from  the  skillet  when  lightly  browned.     In  the 
sausage  fat,  cook  the  celery  and  parsley  for  a  few  minutes.     Then  stir  in  the 
bread  crumbs,  add  the  cooked  sausage,  season  to  taste  with  salt.     Set  aside 
about  half  a  cupful  for  stuffing  the  onions. 


That's  out  of  the  way. 
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Wipe  the  meat  with  a  damp  clothj  lay  one  section  of  the  ribs  out 
flat,  flesh  side  down,  and  spread  with  the  hot  stuffing.    Cover  with  the 
other  section,  flesh  side  up,  sew  the  two  together,  and  rub  the  outside 
with  salt,  pepper,  and  flour. 


All  ready  to  put  into  the  oven. 


Lay  the  stuffed  ribs  on  a  rack  in  an  open  roasting  pan,  without 
adding  water.     Sear  in  a  hot  oven  (430  degrees  F. )  for  about  twenty  minutes, 
or  until  lightly  browned.    Reduce  the  oven  temperature  rapidly  to  very 
moderate  heat  (300  to  325  degrees  F. )  and  continue  to  cook  about  an  hour 
longer,  or  until  the  meat  is  tender.    Baste  occasionally,  if  the  lean  meat 
seems  to  be  drying  out.    For  serving,  place  on  a  hot  platter,  remove  the 
strings,  and  carve  between  the  ribs. 


How  let' s  turn  our  attention  to  the  five  large  mild  onions.     Skin  the 
onions.     Cut  them  in  half,  cross-wise,  and  simmer  in  lightly  salted  water 
until  about  half  done.     Lift  them  carefully  from  the  water  to  a  baking  dish. 
Without  disturbing  the  outer  layers,  remove  the  centers,  chop  fine,  and 
combine  with  the  sausage  stuffing.    Fill  the  onion  shells  with  this  mixture, 
cover,  and  bake  for  about  thirty  minutes.     Toward  the  last,  remove  the  cover, 
and  brown. 


Rest  your  writing  hand  a  minute,  and  then  we'll  see  how  the  Recipe 

Lady  makes  her  Jellied  Grape juice  and  Fresh  Grapes  dessert.     I  saw  the 

Recipe  Lady  yesterday.     She  was  roasting  a  goose  with  one  hand  and  making 
Christmas  candy  with  the  other. 

"How  do  you  ever  manage  to  keep  so  many  things  going?"  I  asked.  "I 
should  think  you  would  be  distracted." 

"I  am,"  said  the  Recipe  Lady,  stirring  a  fragrant  concoction.     "I  am 
distracted,  Aunt  Sammy.     Don't  I  always  look  it?" 

"Far  from  it,"  I  told  her.     "You  never  look  worried,  the  least  bit. 
Ire  those  walnut  meats  measured?" 

"Yes,  but  there's  a  sackful.    Help  yourself." 

It  pays,  I  assure  you,  to  cultivate  the  acquaintance  of  Recipe  Ladies. 

If  you  are  rested,  we'll  take  up  the  subject  of  Jellied  Grapejuice 
and  Fresh  Grapes. 


Eight  ingredients,  for  this  dessert. 


2  tablespoons  gelatin  2  tablespoons  lemon  juice 

l/2  cup  cold  water  2  cups  grape juice 

1/2  cup  sugar  l/4  teaspoon  salt,  and 

2  cups  boiling  water  2  cups  seeded  Tokay  or  Malaga  grapes 

Eight  ingredients.    Count  them,  please:  (Repeat) 
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Soften  the  gelatin  in  the  cold  Water1  for  five  minutes.    Add  it,  with 
the  sugar  to  the  coiling  water.     Stir  until  the  gelatin  has  dissolved.  When 
cool,  mix  with  the  lemon  and  grapejuice  and  salt.     Chill  the  mixture.  When 
it  is  partially  set,  stir  in  the  grapes,  let  stand  until  molded  and  serve 
with  whipped  cream. 

The  menu,  which  hasn't  changed  a  "bit  since  I  mentioned  it  a  few 
minutes  ago,  is:  Roast  Spareribs  and  Onions  with  Sausage  Stuffing,  Spinach, 
Apple  Sauce;  Jellied  Grape juice  with  Fresh  Grapes. 

Tomorrow:     "Winter  Sun  Baths  for  Babies." 
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